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Background: Most communicable diseases are transmitted by
hand; from nosocomial to community acquired diseases. Conse-
quently, hand washing and the use of sanitizers are advocated in
hospitals, eateries and public places where contact by hand is fre-
quent. The effects of hand washing and use of sanitizer alone and
in combination in reducing the microbial load of the hand in line
with speciﬁed hand washing guidelines were determined.
Methods & Materials: Five hundred students of Covenant Uni-
versity were enrolled in this study and divided into three different
groups; hand washed, hand sanitized and hand washed and san-
itized. The roles of keeping long nails and toilet hygiene after
defecation (use of tissue paper versus water to clean the anal
region) on the microbial load and types of hands were determined.
Samples were collected with moistened swabs before and after
each hand treatment, and then cultured for both qualitative and
quantitative microbial assessment. A selected group was followed
up todetermine the effect of improving toilet hygieneon themicro-
bial loadand typeof thehands. To evaluate the impact of proper and
frequent hand washing, swabs from door handles of classrooms,
ofﬁces and toilets were cultured.
Results: Application of sanitizers on unwashed hands did not
signiﬁcantly reduce the microbial burden especially in hands with
Pseudomonas, Klebsiella and Staphylococcus species. Application
of sanitizer after hands were washed gave a 2-4 log10 CFU micro-
bial reduction in 40% of cases while in 55% cases reduction in count
was as high as 6-7 log10 CFU. Long nails and the use of water to
clean the anal region after defecation accounted for the build up of
handmicroﬂora (p>0.05).Handswere re-colonizedwith sameﬂora
and at approximately same population within one week of decolo-
nizing. Microorganisms from door handles irrespective of location
were qualitatively the same as those isolated from the hands and
include staphylococci, streptococci, diphteroides, pseudomonas,
klebsiella, escherichia, enterobacter, enterococci, bacillus, candida
and moulds.
Conclusion: The multiple factors associated with re-
colonization of decolonized hands pose the question as to
how frequent should hands be washed?
http://dx.doi.org/10.1016/j.ijid.2016.02.613
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Study of Listeria monocytogenes
contaminationin raw milk and some Moroccan
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Background: Listeria monocytogenes is the causative agent of
Listeriosis, a serious food-borne disease primarily associated with
the consumptionof processed foods that require no further cooking
by the consumer.milk anddairyproductshavebeen implicated.The
objective of this study was to determine the incidence of Liste-
ria monocytogenes in raw milk and its two traditional drives, the
“Lben” (traditionally fermented skimmed milk) and “Jben” (tradi-
tional soft white cheese) commercialized in Fez city situated in the
center northern Morocco throughout a year.
Methods & Materials: A total of 288 samples of three dairy
products were collected from eight dairies traditional belonging
to various sectors of fez city throughout a year. Isolation and iden-
tiﬁcation of Listeria monocytogenes were carried out according to
Moroccan standards NM08.0.110(2004). Selected physicochemical
parameters were also carried out in parallel.The L. monocytogenes
strains that were isolated in this study were tested against eleven
antimicrobial discs.
Results: The overall incidence of Listeria monocytogenes con-
tamination was 17.70%. It was present in the three dairy products.
The results of this study revealed also a variation of contamination
from one sector to another with a higher incidence of contamina-
tion inmilk and dairy product samples collected in the autumn and
winter, suggesting a linkbetweenmanagementpractices feed, poor
hygienic conditions and Listeria monocytogenes contamination. The
physicochemical results show an acidic pH in the “Lben” and“Jben”
that in rawmilk, indicating a signiﬁcant lactic fermentationof these
two products.
Conclusion: The levels of contamination found justify the con-
trol of the feeding cattle, milk pasteurization and enforced the
general principles of food hygiene in order to reduce consumer’s
exposure to Listeria monocytogenes.
http://dx.doi.org/10.1016/j.ijid.2016.02.614
